
first course
your choice of one

FOUR JUMBO SHRIMP COCKTAIL 
Cocktail sauce, lemon

BURATTA SALAD
Charred blood oranges, pomegranates, toasted pistachios, endive, mint

SIX CHILLED OYSTERS
Sevruga caviar, warm Champagne sabayon

 PAN-SEARED FOIE GRAS
Vanilla French toast, apple cinnamon “crunch” ice cream, warm spiced maple syrup

second course 
your choice of one

SURF & TURF
Roasted center-cut filet mignon, jumbo pan-seared sea scallops, lobster whipped potatoes,  

chanterelle-madeira sauce, asparagus 

STEAMED BLACK SEA BASS 
Fricassee of winter baby vegetables, artichoke truffle velouté  

third course
DARK CHOCOLATE RASPBERRY ROSE GANACHE TART WITH HIBISCUS SORBET 


